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KNOX DISHES #™ ; 
ARE ey 
ae jal TRY THIS INEXPENSIVE MAIN-DISH 
that's good for you! RECIPE INSIDE > 


KNOX PROTEIN DRINK 


Often recommended by doctors 
for more protein in the daily diet. 


With fruit juices. Empty 1 envelope Knox Unflavored Gelatine 
in 34 glass of orange juice, other fruit juice or water, not iced. Let 
liquid absorb the gelatine. Then stir briskly. Drink quickly. If it 
thickens, add more liquid, stir again. 


With milk. In an 8 or 10 oz. dry glass, thoroughly mix 1 enve- 
lope Knox Unflavored Gelatine with 3-6 tablespoons instant nonfat 
dry milk. (Varies with brand.) Fill with cold water. Stir briskly 
until milk thoroughly dissolves. Drink quickly. 


As a hot drink. Sprinkle 1 envelope Knox Unflavored Gelatine 
on 4 cup cold water to soften. Add 1 bouillon cube and % cup 
boiling water. Stir until gelatine and bouillon cube are thoroughly 
dissolved. 34 cup of any very hot broth may be used in place of 
bouillon. 
is an effective treatment for brittle, splitting, 
chipping fingernails. Try it for your “problem 
nails’’! At your grocers in 4- envelope family 
size and 32-envelope economy diet size. 


PINEAPPLE SPONGE 
1. Mix 1 envelope Knox Unflavored Gelatine, 1/, cup sugar 
and 14 teaspoon salt together thoroughly in a saucepan. 


2. Add 114 cups canned pineapple juice and stir over medium 
heat until gelatine and sugar are thoroughly dissolved. 


3. Remove from heat. Chill to slightly thicker than unbeaten egg 
white consistency. 


4. Add 2 egg whites and beat with a rotary beater until the mix- 
ture begins to hold its shape. 

5. Turn into a 6-cup mold or individual molds, Chill until firm. 

6. Makes 6 servings. 


* If fresh or frozen pineapple, syrup or juice is used, boil 2 minutes 
before combining with gelatine. 
is used in reducing diets .. . it gives additional 
protein, curbs appetite so you're satisfied 
with less food. 


JELLIED CREAM OF CHICKEN 


. Sprinkle 1 envelope Knox Unflavored Gelatine on 14 cup 
cold water to soften. 


. Blend together 1 cup water and 1 can condensed cream of 
chicken soup and heat but do not boil. 


. Dissolve gelatine thoroughly in hot soup; add 2 teaspoons 
grated onion. 


. Pour into a3-cup mold or individual molds and chill until firm. 
. Unmold and garnish as desired. 
. Makes 4 servings. 

is all protein, no sugar... is often used for 


these special diets: diabetic, low-salt, peptic 
. ulcer, colitis. 


FREE... 
SPECIAL-DIET BOOKS 
Check diet book desired on this coupon. 


[] Reducing [] Convalescent [] Peptic Ulcer 
C Brittle, Fragile Fingernails [] Low-Salt 
[] Diabetic (J Infant Feeding [J Colitis 


Mail to Knox Gelatine, Johnstown, N. Y. 


Book Dept. NR-7 
SEE RECIPE BOOK COUPON ON OTHER SIDE. <a> 


FREE ... GEL-COOKERY RECIPE BOOK 


Delicious, easy, budget recipes for refreshing new salads 
of fruits, vegetables and other good things . . . for stretch- 
ing leftovers and high-cost foods in main dish molds and 
loaves . . . for velvety chiffon pies, Bavarian and Spanish 
cream varieties, fluffy whips, snows and sponges .. . for 
delicious, wholesome candies. 


MAIL THIS COUPON TODAY 
Knox Gelatine, Book Dept. NR-7 Johnstown, N. Y. 


LITHO IN U.S, A.—COPR. 1955 CHARLES B. KNOX GELATINE CO., INC, 
SEE SPECIAL-DIET BOOK COUPON ON OTHER SIDE. 
qe 


IMPORTANT FACTS ABOUT KNOX 


Knox is all real gelatine—it lets the good fresh flavors 
and vitamins of the combined foods come through. It is all 
gelatine, no sugar—unlike factory-flavored jell desserts 
which are 7 sugar and only ) gelatine. 


The Knox Reducing Plan, with a wide choice of foods, 
has helped thousands to lasting slimness. Just send for the 
free 36-page Reducing Plan book. (Coupon on the other 
side.) 

Brittle, Chipping Fingernails. Seven out of ten women 
restored fragile nails to normal by faithful drinking of 
Knox. Free Bulletin tells all. (Coupon on the other side.) 
Other Special Diets, including Diabetes, Low-salt, Coli- 
tis, Peptic Ulcer, Infant Feeding and Convalescent, can be 
made effective and pleasant with the help of Knox. For 
free booklets see the coupon on the other side of this folder. 


INSTANT COFFEE CHIFFON PIE 


- Mix 1 envelope Knox Unflayored Gelatine, 14, cup sugar, 
2 tablespoons instant coffee, and 14, teaspoon salt together 
thoroughly in the top of a double boiler. 


. Beat together 3 egg yolks and 1 cup milk; add to gelatine 
mixture. Cook over boiling water, stirring constantly until 
gelatine is thoroughly dissolved and mixture thickens, about 
10 minutes, 


3. Chill to unbeaten egg white consistency. 


. Beat 3 egg whites until stiff; beat in 14 cup sugar. Fold in 
gelatine mixture. 


- Turn into 9-inch baked pie shell or crumb crust and chill 
until firm. 


. Serve with whipped cream, if desired. 


PINEAPPLE CHEESE SALAD 


1. Sprinkle 1 envelope Knox Unflavored Gelatine on 14 cup 
cold water to soften in the top of a double boiler. 


2. Add 1 tablespoon sugar, 1/4 teaspoon salt and 14, cup water, 
and stir over boiling water until gelatine is thoroughly dissolved. 


3. Remove from heat. Add 2 tablespoons lemon juice and 
1 cup canned crushed pineapple and syrup. 


4. Chill to unbeaten egg white consistency. 


5. Mash 2 (3-0z.) packages cream cheese with a fork and beat 
into gelatine mixture with a rotary beater. Foldin Y/ cup heavy 
cream, whipped, or 14 cup iey cold evaporated milk, 
whipped. 


6. Turn into a4-cup mold or individual molds and chill until firm. 
7. Unmold on salad greens and serve with mayonnaise. 
8. Makes 8 servings. 


* If fresh or frozen pineapple, syrup or juice is used, boil 2 minutes 
before combining with gelatine. 


SHRIMP TOMATO MOLD 


1. Sprinkle 1 envelope Knox Unflavored Gelatine on VY, cup 
cold tomato juice to soften. 


2. Add ly cups hot tomato juice and stir until gelatine is 
thoroughly dissolved. 


3. Stir in 14 teaspoon salt, 1 teaspoon horseradish and 1 
tablespoon lemon juice. 


4. Chill to unbeaten egg white consistency. 


5. Add 14 cup diced celery, 2 tablespoons diced green 
pepper and 1 cup cooked or canned shrimp. 


6. Turn into 3-cup mold or individual molds and chill until firm. 
7. Unmold on salad greens and serve with mayonnaise. 


8. Makes 4 servings. 


